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PRAKTEK PRODUKSI ROTI MEXICAN BUN 
SUBSTITUSI TEPUNG UBI UNGU 
 
Ahmad Fauzan Ganjil Parrah1), 




Tujuan dari penelitian ini adalah untuk mengetahui cara pembuatan roti mexican 
bun substitusi tepung ubi ungu, pengaruh substitusi tepung ubi ungu dalam 
pembuatan roti mexican bun substitusi tepung ubi ungu yang paling disukai ditinjau 
dari karakteristik sensori dan karakteristik kimia. Karakteristik sensori meliputi 
warna, aroma, rasa, tekstur, dan overall. Karakteristik kimia pada roti mexican bun 
substitusi tepung ubi ungu yang meliputi analisis kadar air, kadar lemak, aktivitas 
antioksidan, serta kelayakan usaha produk roti mexican bun substitusi tepung ubi 
ungu yang ditinjau dari analisis ekonomi. Roti mexican bun substitusi tepung ubi 
ungu ini terbuat dari tepung terigu, tepung ubi ungu, bread improver, susu bubuk, 
air, ragi, telur, garam, mentega, margarin, gula, kopi, dan mentega putih. Produk 
roti dibuat menjadi tiga formulasi didasarkan pada perbedaan perbandingan 
penambahan tepung terigu dan tepung ubi ungu. Formulasi pertama dengan 75% 
tepung terigu + tepung ubi ungu 25%, formulasi kedua dengan 80% tepung terigu 
+ tepung ubi ungu 20%, dan formulasi ketiga dengan 85% tepung terigu + tepung 
ubi ungu 15%. Berdasarkan hasil uji organoleptik metode skoring diperoleh hasil 
yang berbeda tidak nyata antar formulasi pada parameter aroma dan rasa, 
sedangkan padaparameter warna, tekstur dan overall memiliki hasil yang berbeda 
nyata antar formulasi. Berdasarkan analisis karakteristik kimia diperoleh kadar air 
sebesar 24,2%, kadar lemak sebesar 13,7% dan aktivitas antioksidan sebesar 3,22%. 
Produksi roti mexican bun substitusi tepung ubi ungu dalam sebulan mampu 
menghasilkan 7.800 kemasan/bulan dengan harga jual Rp 4.187/kemasan kemudian 
memperoleh laba bersih Rp 5.687.662/bulan, BEP unit  sebesar 5.404 
kemasan/bulan dengan BEP harga sebesar Rp 3.489, ROI sebelum pajak sebesar 
33,09%, dan ROI setelah pajak sebesar 32,09%, POT sebesar 2 bulan,  B/C Ratio 
sebesar 2,35, dan IRR sebesar 15,33% sehingga dapat dinyatakan bahwa usaha ini 
layak untuk dilaksanakan. 
Kata kunci: Roti mexican bun, substitusi, ubi ungu, proses produksi. 
Keterangan: 
1. Mahasiswa Program Studi D-III Teknologi Hasil Pertanian, Fakultas Pertanian Universitas 
Sebelas Maret 




PRODUCTION PRACTICES MEXICAN BUN BREAD 
SUBSTITUTION OF PURPLE SWEET POTATOES FLOUR 
 
Ahmad Fauzan Ganjil Parrah1), 




The purpose of this research was to determine to manufacture mexican bun 
bread substitution of purple sweet potatoes flour, effect of substitution purple sweet 
potatoes flour in making mexican bun bread of purple sweet potato flour in terms 
of sensory characteristics and chemical characteristics. Sensory characteristics 
include colour, flavor, taste, texture, and overall. While the chemical 
characteristics of the purple sweet potato flour substitution bread include the level 
of water, the level of fat, and the antioxidant activity, as well as the feasibility of the 
bread product of mexican bun substitution of purple sweet potato in terms of 
economic analysis. The mexican bun bread substitution of purple sweet potatoes 
flour is made from wheat flour, purple sweet potatoes flour, bread improver, milk 
powder, water, yeast, eggs, salt, butter, margarine, sugar, coffee, and white butter. 
Mexican bun bread substitution of purple sweet potatoes product is made into three 
formulations based on the comparative ratio of the addition of wheat flour and 
purple sweet potato flour. First formulation with 85% wheat flour + purple sweet 
potato flour 15%, second formulation with 80% wheat flour + purple sweet potato 
flour 20%, and third formulation with 75% wheat flour + 25% purple sweet potato 
flour. Based on the results of organoleptic test scoring method, there were no 
significant differences beetwen of the formulation on aroma and taste parameter, 
while on the color, texture and overall parameter have different result beetwen of 
the formulation. Based on analysis of chemical characteristics obtained water 
content of 24.2%, fat content of 13.7% and antioxidant activity of 3.22%. The 
production of mexican bread substitution of purple sweet potato flour in a month 
can produce 7,800 packs / month with selling price Rp 4.187 / pack and then get 
net profit Rp 5,687,662 / month, BEP unit of 5,404 pack / month with BEP price Rp 
3,489, ROI before Tax of 33.09%, and ROI after tax of 32.09%, POT of 2 months, 
B / C Ratio of 2.35, and IRR of 15.33% so it can be stated that the business is 
feasible to be implemented 
Keywords: Bread mexican bun, substitution, purple sweet potato, production 
process. 
Description  
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Maret University 
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